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CLASSIC
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2007 BLAUFRANKISCH CLASSIC

Osterreichischer Qualititswein Neusiedlersee-Hiigelland, trocken
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The »big red« from Burgenland. Aged in wooden casks,

with spicy aromas, a firm body and a vigorous texture.
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vinification: classic fermentation and maceration in fermentation tanks
with 14 days on the skins, 100% malolactic fermentation, 6 months
aging in 2.000-liter wooden casks.
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food pairing: braised and roasted beef, mushroom dishes, pasta.

T RO variety: 7797V F v a Blaufrinkisch

EREMIK feru: WYLy 2=V StTFANT
Baumschule, St. Georgen

+3/soil: FAZINRDANIKE D 112 2 E R R LB o Ll
sandy & chalky soil

7 DR vines: 18%:/years

I/ output: NI L F4%4/40 hi/ha

selective, manual harvest 40 hl/ha

7V a—)VE alcohol:  13% Vol.

RAG maturity: 20084 - 20114

kR temperature: 15 = 17°C

EAN Code: 9.003.634.303.005
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